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Okara is a residue obtained from soybeans after extracting soymilk or tofu, and is thought to contain beneficial health 
components though the disposal has became a significant problem. We examined diet fiber (glucan) and some lipids 
(phytosterols and isofiavones) in okara, tofu, and soybeans. Soybeans contained a low concentration of p-glucan and the 
most part of P-glucan remained in okara Analysis of lipids indicated that okara contained most part of phytosterols from 
soybeans and both okara and tofu contained considerably amounts of isofiavones from soybeans. It is suggested that 
okara is an excellent food stuff contained beneficial health components for preventing obesity and the lifestyle related 
disease. 
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